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Subjects "Fruit Pickles and a Family Dinner Nem." Information from the 
Bureau of Home Economics, Us. Se De A. 
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When the children in the family rebel against a food, you can often break 
down their prejudice by serving the food in a new way. If it iooks different 
and tempting, the chances are they'll soon forget their dislike. Several wise 
wives I know tell me that the same device works with husbands who have food 
prejudices. 


A friend of mine told me recently about a struggle she had with her chil 
dren over eating fresh vegetables. 


"One day, all out of a clear sky", she said, "those youngsters of nine 
decided not to eat their tomatoes. And first thing I kmew they were turning up 
their noses at every vegetable I set before then," 


So she began serving vegetable cocktails as appetizers for the first 
course at the meal. Sometiies she served a vegetable salad first thing, just as 
the Californians do. Those frosty colorful cocktails in dainty little glasses, 
of course appealed to the children. So did the attractive salads. As these 
vegetable mixtures came first in the meal, the children had them when they were 
hungry and when they had not filled up with other food. It wasn't long before 
the whole family was enjoying vegetables as mich as any part of tne meal. 


Sometime next week we'll have a chat on new fruit and vegctable cock. 
tails. They are delicious especially in summer. They are easy to male. And, 
they are a different way to introduce fresh products into the meal. 


The Menu Specialist has planned a fanily dinner today featuring a mixed 
vegetable cocktail. 


Here's the Wednesday dinner: Mixed vegetable cocktail; Braised chuck 
roast; Browmed potatoes; Corn on the cob; and, for dessert, Fresh peach shortcake, 


Now for the recipe for the mixed vegetable cocktail: 


3 cups of tomato juice 1 and 1/2 cups of smerkrmt juice 
1/4 cup of Catsup 3 olives stuffed with pimiento 


3/4 teaspoon of celery seed 1/4 teaspoon of salt, ond 
1/2 teaspoon of lemon juice 
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I'll repeat those seven ingredients. (Repeat.) 


To make the cocktail, first combine the tomato and sauerkraut juices with 
the catsup. Cut the olives into small pieces. Add them and also the celery seed 
and the salt. Boil the mixture for five minutes and then strain it. Add the 

lemon juice, or leave it out, if you prefer. Set the mixture away to chill and 
serve it very cold in small glasses. 


To save work, why not put up a good supply of this cocktail mixture in a 
bottle in the refrigerator. You can use it for several meals instead of having 
to make it new whenever you want to serve it. 


There now. We have planned dinner and we can spend the rest of the time 
talking about fruit pickles. 


One of the ways of saving the surplus from your garden or tne orchard is 
to pickle the products for winter use. This applies to may fruits as well as 
such vegetables as cucumbers, onions and so on. 


Fruit picklés are delicious as a relish or an appetizer with meat. They 
add color, flavor od variety to a first course. And they are often nice as a 
garnish. When you have such a meat as lamb or veal or any cold sliced meat, 
then a good pickle adds just the dash needed for a satisfying combination. 


If you haven't put up pickled fruits often, you'll be surprised how many 
kinds you can preserve in this way. The Recipe lady says that in general the 
firmer fruits are best for pickling. Some of these pickling fruits are peaches, 
apricots, cherries, pears, apples, grapes and watermelon. 


Clingstone peaches are best for pickling; freestone peaches for caning. 


The Recipe Lady says she chooses the large sour, red cherries for pickling 
and she removes the pit. Of course, when you have sour fruit, you'l! use a 
smal] amount of vinegar in the pickling syrup. 


If you have some of those small Sickel pears, you can pickle them whole, 
and uipeeled, 2s you do crabapples. But cut the larger pears, in half and re- 
move the skin. 
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Peaches are sometimes pickled with their skins on, somctimes with then 
moit. 


If you are not going to pecl the fruits, puncture them thoroughly with a 
Silver fork to permit the syrup to penetrate without causing shrivelling. 


Now, pickling as you know, may mean either of two things. It may mean 
(putting a food dom in brine to preserve it. Or it may mean preserving it in 
“Vinegar sugar and spices. 


: Fruits are not pickled in brine, The brino draws out the juices. They 
are pickled in a syrup of sugar, spice and vinegar. The process is much like 
preserving, only the syrup contains acid and the product is tart. 


The Bureau of Home Economics has many exccllent pickle recipes. A very 
s00d one is’ . the recipe for pickled peaches. Is your pencil still handy? 
fit is, wouldn't you like to take down this recipe. 
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You'll need 

pounds of peaches 

pounds of sugar 

quarts of vinegar 

two-inch pieces of stick cinnamon, and 
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Shall I repeat those ingredionts? (Repeat.) 


Select firm white peaches. If you have clingstone, thoy?1l kcep their 
Siape well. However, you can use freestone. Wash the peaches well ond remove 
le tain skin with a sharp knife. Cook the vinegar, cinnamon and sugar together 
for ten minutes--or until a fairly thick sirup is formed. Now put 2 cloves in 
hh peach. Then add the peaches to the sirup. Allow them to cook gently until 
tender but not broken. Remove them from the sirup and then’ Cook the sirup 
| Tapidly until thick. 


at Pour the sirup over the fruit and let it stand overnight. Drain and cook 


‘the sirup a second time. Fill sterilized jars with the peaches and cover then 
With the hot sirup. Seal, label and store the jars in a cool place. 


If you allow peaches or any other pickled fruit to stand sevcral weeks be~ 
Tore you serve then, they will have a better flavor. 


"How many pickles of different sorts do you think I ought to put upina 
n?" asks Arabella. 


. That's a question that I can't answer, Every housewife knows how many 
“Pickles and relishes and so on she can use during a season. I have noticed that 
Most thrifty housewives of my acquaintance go by the old rule of necessities 
first and luxuries afterward. Pickles really fall into the second class. Ideally 
@ach menber of the family should have two servings of fruit and two of vogetables 
wery day in the year. If you put up all the substmtial plain canned food that 
neyt11 need first, then you can add the nice little extras like pickles and 
wellics and fancy relishes. But be sure first that the growing cxildren are 
ang to be supplied with the minerals and vitamins they need for good health 

ext winter. 


Thursday: "News Items" 
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